‘RETOUR DU POTAGER”

Starter, Main Course, Cheese or Dessert .39
Starter & Main Course or Main Course & Dessert .32

STARTERS

VEAL TARTARE
Foie gras cream and pistachio
or

DUO OF SMOCKED TROUT AND GRAVLAX
Soft corn blini, garden herbs
or

POACHED EGG
Chestnut velouté and butternut

MAIN COURSES
BRAISED BEEF SHANK
Creamy polenta with Abondance cheese, glazed carrots

or

LEAN ROAST
Cauliflower gratin and iodized emulsion

or

SAFFRON RISOTTO
Parmesan and hazelnut

DESSERTS

CHEESE PLATTER
From our mountain pastures
or
CHOCOLATE MOUSSE
Brownie biscuit, pecans and dulce de leche
or
COCONUT TARTLET
Exotic sorbet
or
VANILLA MILLEFEUILLE
Soft caramel, hazelnut praline ice cream

Net prices in euros, service included.
All our meats are of French origin. If you have food allergies, we invite you to consult our allergen information
booklet, available upon request.



